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Bites on Bites

Martini Dip 14
A creamy mix of blue cheese, cream cheese, and sour
cream, topped with pimento olives and oil.

Cranberry Brie Drip 15
Brie in the best way! Baked with cranberries and
served with crostinis.

Bread and Tajin Oil 6

Fried Burrata Ball 17

Ball of deep fried burrata, served on a bed of marina
sauce and arugula, served with crostinis.

Steak Sandwich 23
Steak, Chimicurri Sauce, Horseradish Havarti

Cheese, toasted on Foccacia Bread, with Lettuce, and
Tomato.

Roast Beef Sandwich

*Salmon Tartar 19
Diced Salmon tossed with cucumber, red onion, and
jalapenos, topped with cilantro and sesame seeds.

*Marinated Cod Tostada 10

Sliced cod served on a tostada with micro greens, red
onion, aoili, and Jalapenos.

Spicy Shrimp Skewers 14
Two skewers of marinated shrimp grilled to
perfection served with a side of aoili

*Steak Skewers 19

Two skewers served with steak bites, onion, and bell
pepper

Ham Sandwich 14
Ham, Habanero Bacon Jam, toasted on Focaccia
Bread, with Lettuce, and Tomato.

14

Roast Beef, Smoked Gouda, Mayo, toasted on Focaccia

\ Bread, with Lettuce, and Tomato

5% Fathoads

We also have cauliflower crust! +$2

Caprese 14
Mozzerella, tomatoes, topped with a
balsamic vinaigrette glaze

Prosciutto 15
Tomato sauce, prosciutto, brie, and

arugula.

Cranberry and Brie 14

Cream cheese base, brie, and cranberries.

Cajun Chicken 15

Marinated cajun chicken, red onion,
tomato sauce, and mozzarella.

Boands

Charcuterie Board 30

Assortment of rotating meats,
cheeses, fruits, and jams.

Cheese and Cracker Board 18

Veggie, Hummus, and Tzatziki 16
Bell Peppers, Baby Carrots, Cucumbers,
Hummus, Tzatziki, and mini Naan Breads

*These items contain raw or uncooked food items

LDalads

Add Chicken +$3, Shrimp +$4, or Steak +$5

Mixed Greens Salad 16

Mixed Greens, red onion, tomatoes, cucumber,
and blue cheese, tossed in a house made balsamic
vinegarette

Ceasar Salad 16

Grilled Romaine, Caesar dressing, Parmesan
cheese, served with a side of bread

Seasonal Salad 14
Ask your server for today’s yummy seasonal
option!

LDessents

Créme Brulée 8

Cheesecake thht 12
Ube, Lemon, and Choco

w/ your choice of chocolate or caramel

sauce

Churro Fries 8

w/ your choice of chocolate or caramel

ate Cheesecake



thlass Pouns

Red:

Repartee - Gamay Noir
TruthTeller, Walla Walla, WA

Pinot Noir
Broadley Vineyards, Willamette Valley, OR

Scrublands - Sangiovese

Sage Rat, Yakima Valley, WA

Triple Threat - Cabernet Sauvignon Blend
Terra Blanca, Red Mountain, WA

Syrah - Stanley Groovy

The Walls, Walla Walla, WA

Bubbles:
Brut de Blancs

Simonet, Tournan en Brie, France

Prosecco
Tiamo, Italy

Red 22

Choose any 4 of our red wine glass pours!

White 20
Choose any 4 of our white, rosé, or bubbles glass
pours!

Spice up the Sauv 14
Yup, it’s viral and we’re here for it! (Sauvignon
Blanc and Jalapenos

Mint Condition 14

Prosecco, Bacardi Rum, Lavender Syrup, Lime Juice,
and Mint

Lavender Royale 14
Wine Me Up French 75

Prosecco, Empress Gin, Elderflower Liquor, and
Lavender Syrup

Wine NMe Tlot

(Zero Proof, Full Vibe)

Cucumber Lavender 8
Lavender, Cucumber, Lemon Juice, and
Soda Water

Pineapple Guava Marga-Not-Rita 8
Pineapple Juice, Guava, Lime Juice, and
Soda Water

Peach Mule 8
Peach, Lemon Juice, Mint, and
Ginger Beer

15

15

18

15

15

11

H

-- all pours are 5 oz --

Uhite:

Pinot Blanc 13
The Walls, Walla Walla, WA
White Blend 11
Patterson Cellars, Walla Walla, WA
Semillon 13
Damsel, Yakima Valley, WA
Swartland - Chenin Blanc 12
Lubanzi, South Africa
Canonica - Chardonnay Blend 13
Sant’Angelus, Umbria, Italy
Muscadetta (Moscato di Noto) 13
Marabino, Val di Noto, Italy
Rasé:
ade.
Rosé 15

Triennes, Nans Les Pins, France

Ls

Mimosas 20
Your choice of Orange, POG, Lavender, Pineapple,
Watermelon, or Grapefruit

Combo 22
Mix and Match some of your favorite glass pours or try
something new!

W inetails

“Wine-based Cocktails”

Guava Glow 14

Prosecco, Guava, Lime Juice, and Ginger Beer

Siesta Sangria 14
Sauvignon Blanc, Dulce Vida Tequila, Strawberries, Mint, and
Lime

Empire State of Wine 14
Whiskey Sour but make it Wine
Four Roses Bourbon, Lemon Juice, and Agave, topped with a

Cocltails

Spicy Strawberry Ranch Water
Dulce Vida Tequila, Lime Juice,
Strawberry, Mint, and Jalapenos

Cucumber Mint Refresher 192
Titos Vodka, Lemon Juice, Cucumber, Mint,

and Soda Water
Peach Bourbon Mule 12

Four Roses Bourbon, Peach, Lemon Juice,
Mint and Ginger Beer
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Pinot Noir

60

Broadley Vineyards, Willamette Valley, OR

Rosso di Cantrada
Marabino, Sicillia, Italy

Graciano
Idilico, Yakima Valley, WA

Minuit - Red Blend
DelLille Cellars, Yakima, WA

Chaos Theory - Red Blend
Brown, Napa Valley, CA

Mahana - GSM
The Walls, Walla Walla, WA

Boulder Loop - GSM
Pearl and Stone, Yakima Valley, WA

Muscadetta (Moscato di Noto)
Marabino, Val di Noto, Italy

Gruner
Prager, Wachau, Austria

Sauvignon Blanc
Dossier, Columbia Valley, WA

Semillon
Damsel, Yakima Valley, WA

Chaleur Blanc
DelLille, Columbia Valley, WA

Rasés

Summer - Pinot Grigio Rose
SMAK, Walla Walla, WA

Bud Light 6
Coors Light 6
Spacedust 7

50

69
67
75
96
132

99
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75

48

54

60

Roger Goulart, Brut Cava 44
DOC, Barcelona

Sant’Angelus, Umbria, Italy

Bubbles

Brown Estate Zinfandel 98
Brown, Napa Valley, CA

Carmenere 127
Kinhaven, Walla Walla, WA

Merlot 174
Jett, Walla Walla, WA

Malbec 68
Kaiken Estate, Mendoza, Argentina

Nightmare - Tempranillo 94
The Walls, Walla Walla, WA

Ribera Del Duero - Tempranillo 90
Cepa, Valladolid, Spain

Quantum ‘06 105
Sant’Elena, Gradisca D’Isonzo, Italy

Viognier 84
Kinhaven, Walla Walla, WA

Canonica - Chardonnay Blend 59

Winter - Sparkling Rose
SMAK, Columbia Valley, WA

Blanc de Blancs 37
Simonet, Tournan en Brie, France
Forbidden Bubbles 44

Patterson Cellars, Columbia Valley, WA

Big Eddy - Sparkling Rose 66
Pearl and Stone, Columbia Valley, WA

Champagne 90

Nomine Renard, Villevenard, France

BBeen and Mt}efw

Hefewizen
Michelob Ultra

Corona

Heineken NA
6 Athletic NA IPA
6 ‘White Claw

Peach or Black Cherry



